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INGREDIENTS

1 bowl Jasmine Sunwhite Rice, 2 bowl abalone sauce,
12 bowl water , 5 tiger prawns, 3-5 abalone,

1 Chinese sausage (dice), 8 mushroom (soaked and dice),
Y2 carrot (dice), 30g dried shrimp (soaked),

10g chopped ginger, 10g shallot, 5g chopped garlic

SAUCE INGREDIENTS

1 tbsp oil, 2 tbsp soy sauce, some dark soy sauce,

Y2 oyster sauce, V2 tsp white pepper, dash of salt and sugar,
2tbsp sater, 2 slices of lotus leaves,

some chopped spring onion for garnishing

METHOD

@ Wash the Jasmine Sunwhite rice, drain and put it into plate, pour
in water, and transfer the to steamer, steam the rice until cook.

@ Boil the lotus leaves in boiling water for 3 minutes, rinse with
cold water, and then wipe off the water and dirt on the leaves
with a paper towel or cloth, set aside.

© Heat oil in pan and fry tiger prawns on medium heat for about
30 seconds on both sides, take out and set aside.

O Use the remaining oil to sauté ginger, shallots and dried shrimp
for 2 minutes, then add other ingredients and fry for 3 minutes.
Add the sauce and let it simmer for 1-2 minutes. Pour the
cooked rice into the pot and flap evenly, set aside.

@ Put two pieces of lotus leaves in a bowl, put abalone and tiger
prawns first, spoon partially cooked rice into the bowl, wrap
it and transfer bowl into the steamer and steam over medium
heat for 25 minutes.

® When cool enough, cut lotus leaves with knife or scissors into
sections to expose the rice, spread some chopped spring
onion before serve.
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